In Albariño white wines, aging of wines on lees is a technique not used or only 28 used empirically by some producers to obtain a distinctive character in the final 29
Introduction 50
Aging on lees is an oenological practice, which involves the contact of the wine 51 In young white wines the aroma is one of the principal quality criteria, these 70 wines are characterized by a high intensity of fresh and fruity notes which 71 depends mainly on the content of terpenes present in the grape, in addition with 72 days to allow sedimentation of the fine lees. Predominance of the selected 121 yeast in the fermentation tanks was verified by studying the mitochondrial DNA 122 profile at the end of the fermentation (Querol and others 1992). 1500 mL 123 samples were taken from each tank and used in the experimental and sensory 124 analysis. They were prepared by centrifugation at 1800 x g, 15 min and kept at -125 18º C until analysis. Conventional parameters in the wines (alcoholic grade, 126 total acidity, volatile acidity, pH, tartaric and malic acid) were determined by the 127 European Commission methods (EC 1990) at the end of the fermentation and 128 after 50 days of aging. 129 130 2.2-Precipitation, hydrolysis, and quantification of mannoproteins. The 131 procedure described by Segarra and others 1995, was used for the isolation of 132 the colloidal fraction containing mannoproteins. 40 ml of ethanol (96% v/v) and 133 400 µl HCL (1N) were added to 8 ml of wine. After 18 h of incubation at 22 ºC, 134 the tubes were centrifuged (1800 x g, 20 min), after which the supernatant was 135 discarded and the pellet was washed three times in ethanol (96%, v/v). For the 136 determination of the sugar composition of mannoproteins, the samples obtained 137 were hydrolysed at 100 ºC for 24 h in a closed vial containing 1 ml of 2 M 138 trifluoroacetic laudinaacid and 0.5 ml myo-inositol (0.1 % w/v, internal standard) 139 solution. After hydrolysis, the mixture was evaporated to dryness under 140 vacuum. The dried hydrolysed residue was silylated following the procedure 141 described by (Nunez and others 2006) . Briefly, the sample was dissolved in 100 142 ml of anhydrous pyridine, and 100 ml of trimethylsilylimidazole, 100 ml of 143 trimethylclorosilane, 100 ml of n-hexane and 200 ml of deionized water were 144 Divinylbencene/Carboxen/Polydimethylsiloxane (DVB/CAR/PDMS) fiber of 2 cm 166 length (Supelco, Bellefonte, PA. USA). 5 ml of wine sample and 2 g NaCl were 167
placed in 15 ml sample vial sample vial with 10 μl of internal standard (methyl 168 nonanoate 15ppm). The vial was capped with a PTFE-silicon septum. The 169 extraction was performed in the headspace of the vial for 20 minutes at 40 ºC. 170
The desorption was performed in the injector of the GC chromatograph (Agilent 171 7890) in splitless mode for 12 minutes at 280 ºC. After each injection the fiber 172 was cleaning for 30 minutes avoiding any memory effect. All the analyses were 173 performed in triplicate. An Agilent MSD ChemStation Software was used to 174 control the gas chromatograph (Agilent 7890). For separation, a fused silica CP-175 WAX 57CB column (50m X 0.25mm X 0.39mm film thickness) from Varian 176 (Houten, The Netherlands) was used. Helium was the carrier gas (1 ml/min). 177
The oven temperature was programmed as follows: 60 ºC as initial temperature, 178 held for 5 minutes, followed by a ramp of temperature at 2 ºC/min to 120 ºC and The inoculated strain prevailed during the elaboration process, 214 fermenting the grape must to dryness (1.2 g/L ± 0.0 residual sugars). Table 1  215 shows the values of different chemical wine parameters at the end of alcoholic 216 fermentation and after 50 days of aging on lees. According to results, no 217 significant differences (p<0.01) were observed among them, highlighting that 218 these parameters were not affected by the aging on lees. In all cases, the 219 values obtained were according to normal ranges found for these wines (Zamúz 220 The results obtained from the sensorial analysis of the wines are 299 represented in the figure 1. It can be observed that the aging time on lees can 300 influence the sensorial evaluation of the wines. A penalizing system was used 301 in order to score wines, being the wine with lowest scores the best evaluated by 302 tasters. In accordance with results, aging on less seems to increase the 303 acceptability of the wines, being the wines aged 20 days (W20) the best 304 considered. The visual aspect was similar in all the wines, pointing out that the 305 differences observed were mainly due to variations in aroma and taste. The 
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